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the                                     could not compete
pith his                              In the seed-crushing busi-
icss, for lit            aofc               of Ms meal-cake by-
us did
Let is                to the          valuable of the cotton-
leecl               the oil.                  contains about twenty
per         of oil,          of            can be squeezed out of
;be hot         by                                  It comes out as a
red          of a                     odor.   This is decolorized,
and                              in various ways: by
with               or adds, by blowing air and
it, by              up with fuller's earth, by
and                  The refined product is a yellow
oil,.             for                   Formerly, on account of the
popular                             any novel food products, it
to                      as olive oil.   Now, however, it
boldly                with its ancient rival in the lands of
the olive               America ships some 700,000 barrels
of                  ml a yoar to the Mediterranean.   The
Turkish                     tried to cheek the spread of cot-
oil by             it an adulterant and prohibiting
its                             oil.   The result was that the sale
of                       oil fell off               People found its
too                      undiluted*   Italy imports cot-
oil                       liar olive oil   Denmark im-
port*                                                   and exports her
bitter.
lira                     to hard fats and
do not        to        for               or table use as do the
are preferred to olive oil
and            Bit                  not         out cottonseed.   It
can be                       the                of animal or vege-